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DUMPLNG PRODUCING METHOD AND 
DEVICE 

TECHNICAL FIELD 

0001. The present invention is related to a method of pro 
ducing dumpling and a device producing dumplings accord 
ing to the said method. 

BACKGROUND TECHNOLOGY 

0002 Inlarge scale manufacturing of dumplings, dough is 
mechanically sheeted in one direction into a dough sheet 
which will then be cut into dumpling wrappers of a pre 
defined shape by cutters. As the dough sheet is sheeted and 
elongated unidirectionally, a texture of uniform orientations 
is formed in the dough sheet as well as in the cut-off dumpling 
wrappers. In the dumpling wrapper as shown in FIG. 1, bidi 
rectional arrow lines A-A show the texture orientation of the 
dumpling wrapper formed by unidirectional sheeting, 
wherein the orientation of the texture is parallel to the sheet 
ing direction. The broken line B-B shows a rotation axis 
(hereinafter referred to as “fold line') about which two parts 
of the dumpling wrapper are to be wrapped up and folded. 
Due to unidirectional shrink of the wrapper texture, length of 
a central line of the dumpling wrapper in parallel with the 
texture orientation thereof will reduce by approximately 
14%, while width of a central line of dumpling sheet vertical 
to the texture orientation of the wrapper will increase by 
approximately 5%. 
0003. In the present automated dumpling manufacturing 
machine Such as the T-16 dumpling machine of Tosei Inc. 
during the process of dumpling manufacturing, the dumpling 
fold line B-B is basically perpendicular to the texture orien 
tation A-A of the dumpling wrapper. The filling pocket height 
(which refers to the height of highest position of the filling 
pocket of the dumpling from the underlying plane) of the 
dumpling made by Such machine reduces while the width is 
increased, resulting in a loose alignment of the stuffing. Com 
pared with the hand made dumpling, the cooked automated 
dumpling is less visually appealing and less juicy. 

CONTENTS OF INVENTION 

0004. In order to overcome the said the above-mentioned 
problems, this invention provides a dumpling producing 
method comprising: cutting the dough sheet of a unidirec 
tional texture sheeted by machine into dumpling wrappers of 
a pre-defined shape; filling the stuffing into the dumpling 
sheet; and wrapping the dumpling wrapper about the fold line 
at an angle of 0 to 20 degrees to the texture orientation of 
dumpling wrapper to produce the dumpling. 
0005. The present invention also provides a dumpling pro 
ducing device comprising: a cutting mechanism consisting of 
a cutting unit and a rotating unit, wherein the rotating unit is 
configured to cause the texture orientation of the dumping 
wrapper to be aligned at an angle of 0 to 20 degrees with the 
fold line. 
0006 Dumplings produced according to the aforesaid 
method and by above-mentioned device have an appealing 
visual shape and good taste with tight and juicy Stuffing after 
being cooked. 

BRIEF DESCRIPTION OF THE DRAWINGS 

0007. The present invention will be illustrated with refer 
ence to the following accompanying drawings: 
0008 FIG. 1 is a view illustrating the fold line of a dump 
ling wrapper of traditional dumpling producing method; 
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0009 FIG. 2 is a view illustrating the fold line of a dump 
ling wrapper of the dumpling producing method according to 
a first embodiment of this invention; 
0010 FIG.3 is a view illustrating the fold line of dumpling 
wrapper of the dumpling producing method according to a 
second embodiment of this invention; 
0011 FIG. 4 is a view illustrating the fold line of dumpling 
wrapper of dumpling producing method according to a third 
embodiment of this invention; 
0012 FIG. 5 is a chart showing the dumpling filling pocket 
heights of different examples; 
0013 FIG. 6a is a front view of the dumpling producing 
device according to the first embodiment of this invention; 
0014 FIG. 6b is a top view of the dumpling producing 
device according to the first embodiment of this invention; 
0015 FIG. 7 is an exploded view showing the cutting 
mechanism 7 of the dumpling producing device according to 
the first embodiment of this invention; 
0016 FIG. 8 is a top view of the dumpling producing 
device according to the second embodiment of this invention. 

DETAILED DESCRIPTION OF THE INVENTION 

0017. The dumpling producing method and device of the 
present invention will be described with reference to the 
accompanying drawings. 
0018 FIG. 1 is a view illustrating the fold line of a dump 
ling Wrapper according to the traditional dumpling producing 
method. The traditional dumpling producing method 
includes the following steps: cutting the dough sheet of uni 
directional texture sheeted by machine into dumpling wrap 
pers of a pre-defined shape; filling the stuffing into the dump 
ling sheet; and wrapping the dumpling wrapper about the fold 
line in about 90 degrees relative to the texture orientation of 
dumpling wrapper to produce the dumpling. 
0019. The difference of the dumpling producing method 
of the present invention from the traditional method is that 
during the process of dumpling production, the dumpling 
wrapper will be wrapped along the fold line in 0 to 20 degree 
(0 degree and 20 degrees included) relative to the texture 
orientation of dumpling wrapper to produce the dumpling. 
0020 More specifically, FIG. 2 is a view illustrating the 
fold line of a dumpling wrapper of the dumpling producing 
method according to the first embodiment of this invention. In 
the producing method of the first embodiment, the angle 
formed between the texture orientation of the dumpling wrap 
per and the fold line of the dumpling wrapper is 20 degree. 
FIG. 3 is a view illustrating the fold line of a dumpling 
wrapper of the dumpling producing method according to the 
second embodiment of this invention. In the producing 
method of second embodiment, the angle formed between the 
texture orientation of dumpling wrapper and the fold line of 
the dumpling wrapper is 10 degree. FIG. 4 is a view illustrat 
ing the fold line of a dumpling wrapper of the dumpling 
producing method according to the third embodiment of this 
invention. In the producing method of the third embodiment, 
the angle formed between the texture orientation of the dump 
ling wrapper and the fold line of the dumpling wrapper is 0 
degree, namely in parallel. According to the producing meth 
ods of the first, second and third embodiments of this inven 
tion and the producing method of traditional method respec 
tively, dumplings are made by using the dumpling wrapper of 
the same pre-defined shape and size and filling in same quan 
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tity of stuffing Ten dumpling samples are selected respec 
tively from the dumplings made according to the methods of 
three embodiments and traditional method for cooking. The 
filling pocket heights of those cooked dumplings are mea 
sured and the results are shown in the following chart: 

Traditional 1st 2nd 3rd 
Sample method Embodiment Embodiment Embodiment 

1 26.1 28.5 29.3 29.9 
2 26.2 28.2 28.8 31.8 
3 26.1 27.9 30.2 31.0 
4 24.6 29.3 29.5 34.2 
5 26.2 28.6 29.1 28.7 
6 26.3 27.5 28.8 29.8 
7 23.9 29.1 29.4 29.9 
8 26.3 28.8 30.3 31.2 
9 26.2 29.1 29.6 29.9 
10 24.5 28.4 29.5 30.6 

Note: 

The data shown above in the chart are the heights of filling pockets of cooked dumplings, 
Unit; Millimeter 

0021 FIG. 5 is a graph illustrating the dumpling filling 
pocket heights corresponding to the data of the above chart, in 
which the Y axis shows the heights of the dumpling filling 
pockets (unit: millimeter) and the X axis shows the number of 
samples. Dash dotted line L1 is the curve of the dumpling 
filling pocket heights of the 10 cooked dumplings produced 
according to the traditional method; Dash dotted line L2 is the 
curve of the dumpling filling pocket heights of the 10 cooked 
dumplings produced according to the method of first embodi 
ment; the broken line L3 is the curve of the dumpling filling 
pocket heights of the 10 cooked dumplings produced accord 
ing to the method of second embodiment; Line L4 is the curve 
of the dumpling filling pocket heights of the 10 cooked dump 
lings produced according to the method of third embodiment. 
0022. According to FIG. 5, it is obvious that an average 
height of the dumpling filling pockets of the cooked dump 
lings made according to the methods of 1 through 3" 
embodiments is greater than an average height of the dump 
ling filling pockets of the cooked dumplings made according 
to the traditional method. It also can be seen from FIG. 5 that 
the smaller the angle between the texture orientation of dump 
ling wrapper and the fold line of the dumpling wrapper, the 
greater the average height of the dumpling filling pockets of 
the cooked dumplings. In the third embodiment, the angle 
between the texture orientation of dumpling wrapper and the 
fold line of the dumpling wrapper is the smallest, namely 0 
degree. So the average height of the dumpling filling pockets 
of the cooked dumplings according to the method of third 
embodiment shown in FIG. 4 is the biggest. 
0023. As the average height of the dumpling filling pock 
ets of the cooked dumplings according to the methods of 1 
through 3" embodiments is obviously greater than the aver 
age height of the dumpling filling pockets of the cooked 
dumplings according to the traditional method, the cooked 
dumplings made according to the methods of 1 through 3" 
embodiments have appealing visual shape and good taste 
with tight pockets and juicy Stuffing. In contrast, the cooked 
dumplings made according to the traditional method are less 
appealing and less juicy. The cooked dumplings made accord 
ing to the methods of 1 through 3' embodiments are more 
appealing in vision and taste. 
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0024 FIG. 6a is a front view of the dumpling producing 
device according to the first embodiment of this invention; 
FIG. 6b is a top view of the dumpling producing device 
according to the first embodiment of this invention. The 
dumpling producing device comprises the base 1, the first 
dough sheeting mechanism 2, the second dough sheeting 
mechanism 3, the input mechanism 4, the output mechanism 
5, the cam housing 6, the cutting mechanism 7, the filling 
mechanism 8, the dumpling die 9, the die track 10, the trans 
mitting belt 11 and other auxiliary mechanisms such as con 
trolling mechanism. In the process of dumpling production, a 
dough sheet S made by another machine, is further sheeted by 
the first dough sheeting mechanism 2 and second dough 
sheeting mechanism 3 and becomes the dough sheet of pre 
defined thickness with the unidirectional texture orientation. 
The dough sheet enter the cutting mechanism 7 along a trans 
mitting route as shown by the arrow in FIG. 6a via input 
mechanism 4. in which the texture orientation of the dough 
sheet is aligned in the same direction as the dough sheet input 
direction of. The cutting mechanism 7, driven by the cam 
housing 6 powered by a motor (not shown), cuts the dough 
sheet into dumpling wrappers of pre-defined size in a pre 
scribed rate. The residual dough sheet after the dumpling 
wrappers were cut by the cutting mechanism is outputted to a 
recycling mechanism (not shown) by the output mechanism 
5 

0025. The dumpling wrappers cut by the cutting mecha 
nism 7 are placed into the dumpling die 9. As shown in the 
FIG. 6b, there are, for example, 8 sets of dumpling die 9 
rotating in a rate corresponding to the cutting rate of cutting 
mechanism 7. Each set of dumpling die 9 has two dumpling 
clamps 9a, a folding axis 9b of which remains perpendicular 
to the input direction (shown by the arrow in FIG. 6b) of the 
dough sheet when the dumpling die 9 rotates to a position 
right below the cutting mechanism 7. 
0026. When the dumpling die 9 rotates to a position right 
below the cutting mechanism 7, it accepts the dumpling wrap 
per cut by the cutting mechanism 7; when the dumpling die 9 
loaded with the dumpling wrapper rotates to a position right 
below the filling mechanism 8, the filing mechanism 8 fills in 
the dumpling stuffing; the dumpling die 9 loaded with the 
dumpling stuffing continues rotating to a position right oppo 
site to the cutting mechanism 7, where the dumpling die 9 
wraps the dumpling wrapper to form a dumpling; when the 
dumpling die 9 rotates into a position corresponding to the 
transmitting belt 11, the produced dumpling is delivered to a 
designated position by the transmitting belt 11. 
0027 FIG. 7 is an exploded view illustrating the cutting 
mechanism 7 of the dumpling producing device according to 
the first embodiment of this invention. The cutting mecha 
nism 7 comprises a cutting unit 12 and a rotating unit 13. The 
rotating unit 13 is configured to cause the texture orientation 
of the dumping wrapper to be aligned at an angle of 0 to 20 
degrees with the fold line. 
0028. A preferred structure is described as follows. The 
cutting unit 12 for cutting the input dough sheet into the 
dumpling wrappers of pre-defined shape, comprises the hous 
ing 14, the dough sheet inlet 15, the cutter shaft top plate 16, 
the cutter shaft 17, the cutter 19, the cutter die 20 and the 
cutter die mounting base 21. One end of the cutter shaft 17 is 
connected to the cutter shaft top plate 16, and the other end of 
the cutter shaft 17 is connected to the cutter 19. The cutter 
shaft top plate 16 connected to the camhousing 6 reciprocates 
up and down in a prescribed rate driven by the cam housing 6. 
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to drive the cutter 19 to reciprocate via the cutter shaft 17. The 
cutter die 20 is mounted on the cutter die mounting base 21 
and the cutterdie mounting base 21 is mounted on the housing 
14. The cutter die 20 has a hole 22 corresponding to the shape 
of cutting edge of the cutter 19, so as to cut the dough sheet 
passing the cutter die 20 into the dumpling wrapper of a 
pre-defined shape. The shape of the dumpling wrapper is 
defined by the shape of the cutting edge (bottom section) of 
the cutter 19. The cutter die mounting base 21 has a hole 23 
corresponding to the hole 22 of the cutter die 20, so that the 
reciprocating cutter 19 could pass through the hole 22 and 
hole 23. The number of the cutter 19 within the cutting unit 12 
may be one or more. In this embodiment, the number of the 
cutter 19 is two (only one is shown in the figure). That is to 
say, the cutter 19 in the cutting unit 12 cuts off two dumpling 
wrappers in a punch. 
0029. The cutting unit 12 may also comprise the cutter 
cleaning plate 24 for cleaning the cutter 19. The cutter clean 
ing plate 24 is mounted within the housing 14 and is located 
right above the cutter die 20. The cutter cleaning plate 24 has 
a hole with the diameter a little bigger than that of the cutting 
edge of the cutter 19, so that the dough residue stuck to the 
outer surface of the cutter 19 can be cleaned up when the 
cutter 19 passes through the cutter cleaning plate 24 after 
punching the dough sheet. 
0030 The rotating unit 13 is used to rotate the dumpling 
wrapper cut off by the cutting unit 12 through a prescribed 
angle. The rotating unit 13 includes the plunger shaft 25, 
plunger shaft top plate 26, tension bracket 27, shaftlining 28, 
grooved clamp plate 29, tension shaft 30, timing pulley 31, 
timing belt 32, tension pulley 33, drive device 34, timing belt 
bracket 35, sucker housing 18, sucker 36 and positioning part 
37. 

0031. The axle center of the cutter shaft 17 and the cutter 
19 of the cutting unit 12 has a coaxially penetrating hole with 
a diametera little bigger than the diameter of the plunger shaft 
25 of the rotating unit 13. There are also holes with diameter 
a little bigger than the diameter of the plunger shaft 25 of the 
rotating unit 13 formed on the cutter shaft top plate 16 at a 
position corresponding to the holes of cutter shaft 17. A hole 
with diameter a little bigger than the diameter of the plunger 
shaft 25 of the rotating unit 13 is also formed on the plunger 
shaft top plate 26 of the plunger shaft 25 of the rotating unit 
13. One end of the plunger shaft 25 of the rotating unit 13 
passes through the center hole of the cutter 19, the cutter shaft 
17, the cutter shaft top plate 16 and the plunger shaft top plate 
26 from the bottom up in turn, and is rotatably fixed on and 
protrude out of the plunger shaft top plate 26 through the shaft 
lining 28. One part of the plunger shaft 25 protruding out of 
the plunger shaft top plate 26 is fixedly connected to the 
timing pulley 31 and rotatably driven by the timing pulley 31. 
The other end of the plunger shaft 25 is connected to the 
sucker housing 18, which can hold without limit to a vacuum 
sucker embedded into the cutter 19 under non-operation sta 
tus. The positioning part 37 such as position pins is mounted 
on the bottom surface of the sucker 36 to position the dump 
ling wrappers stuck on the Sucker 36, so that the dumpling 
wrapper does not turn around relative to the sucker when the 
Sucker rotates. The plunger shaft top plate 26 is connected to 
and driven by the cam housing 6 to reciprocate up and down 
in a prescribed rate to drive the plunger shaft 26 upward and 
downward. 

0032. In this embodiment, the cutting unit 12 comprises 
two cutters. The timing pulley 31 on the two plunger shafts 25 
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is driven by the endless timing belt 32. The timing belt 32 is 
stretched by the tension pulley 33 which is mounted on one 
end of the tension shaft 30. The other end of the tension shaft 
30 is mounted on the tension bracket 27 which is mounted on 
the plunger shaft top plate 26. The two clamp plates of the 
grooved clamp plate 29 are fixedly clamped on one side of the 
timing belt 32 between the timing pulleys 31. The clamp plate 
at one side of the grooved clamp plate 29 is fixedly connected 
to the plate-shaped timing belt bracket 35, forming an 
L-shaped angle. The timing belt bracket 35 is mounted on the 
drive surface 34d of the drive device 34, which will be 
described in the following paragraph. 
0033. The drive device 34 includes the body 34a, the 
alignment bar 34b which prevents the belt bracket 35 from 
rotating the positioning bar 34c which can be extended out 
and drawn back along with the alignment bar 34b, the driving 
plate 34d mounted on the ends of the alignment bar 34b and 
positioning bar 34c and which can move back and forth in 
straight line along with the alignment bar 34b, and the mount 
ing base 34e arranged between the body 34a and driving plate 
34d across the alignment bar 34b and the positioning bar 34c. 
The body 34a is fixed on a side of the mounting base 34e, the 
bottom of which is fixed on the plunger shaft top plate 26. The 
driving plate 34d moves back and forth in straight line driven 
by the positioning bar c and drives the timing belt 32 to move 
in Straight line for a certain distance, so that the timing belt 32 
rotates the timing pulley 31 and plunger shaft 25 to rotate the 
Sucker 36 through a prescribed angle. 
0034. The following is a description about the mechanism 
of operation of the cutting mechanism 7. After the dough 
sheet is fed into the cutting mechanism 7 through the dough 
sheet inlet 15, the cam housing 6 firstly drives the cutter top 
plate 16 to move downward so as to drive the cutter 19 to 
move downwards to cut the dough sheet. After the cutter 19 
punches through the cutter die to cut off the dumpling wrap 
per of pre-defined shape, the camhouse 6 stops driving the top 
plate of cutter top plate 16 and drives the plunger shaft top 
plate 26 to move downwards. At the same time, the drive 
device 34 begins driving the timing belt 32 to move instraight 
line so as to drive the timing pulley 31 to rotate. The cutter 19 
remains still and the Sucker 36 catching up the dumpling 
wrapper begins rotating while moving downwards. When the 
sucker 36 moves downward to a position close to the dump 
ling clamp 9a of the dumpling die 9 and the sucker rotates to 
a predescribed angle such as 90 degrees, the sucker 36 
releases the dumpling wrapper, which falls into the dumpling 
clamp 9a. 
0035. Afterwards, the sucker 36 moves up and rotates back 
to its original position into the cutter 19, which moves up and 
returns to its initial position to complete one time cutting 
operation. Multiple conventional turning drive methods are 
available besides those mentioned in this filing. For example, 
utilization of a electric motor with precise motion control 
such as a servo will not require the sucker 36 to rotate back to 
its original position. 
0036. The distance of the movement in straight line of the 
timing belt 32 driven by the drive device 34 can be adjusted, 
so that the timing pulley 31 rotates through 0 to 90 degrees 
and makes the dumpling wrapper rotates 0 to 90 degrees. 
0037. As the texture orientation of the dumpling wrapper 

is in the same direction as the input direction of the dough 
sheet, if the drive device is adjusted to make the timing pulley 
rotating through 0 degree, namely the dumpling wrapper does 
not rotate, the fold line of the dumpling wrapper falling into 
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the dumpling clamp 9a forms a 90 degree angle with the 
texture orientation of dumpling wrapper. In another words, 
this kind of dumpling producing method is the same as the 
traditional method of dumpling production. 
0038 If the drive device is adjusted to make the timing 
pulley rotates through 70 degrees, namely the dumpling 
wrapper rotates 70 degree, the included angle formed 
between the fold line of the dumpling wrapper falling into the 
dumpling clamp 9a and the texture orientation of the dump 
ling wrapper is 20 degrees. In other words, this kind of dump 
ling producing method is the same as the dumpling producing 
method of first embodiment of this invention. 
0039. If the drive device is adjusted to make the timing 
pulley rotates 80 degree, namely the dumpling wrapper 
rotates through 80 degrees, the angle formed between the fold 
line of the dumpling wrapper falling into the dumpling clamp 
9a and the texture orientation of the dumpling wrapper is 10 
degrees. In other words, this kind of dumpling producing 
method is the same as the dumpling producing method of 
second embodiment of this invention. 
0040. If the drive device is adjusted to make the timing 
pulley rotates 90 degree, namely the dumpling wrapper 
rotates 90 degree, the angle formed between the fold line of 
the dumpling wrapper falling into the dumpling clamp 9a and 
the texture orientation of the dumpling wrapper is 0 degree. In 
other words, this kind of dumpling producing method is same 
as the dumpling producing method of third embodiment of 
this invention shown in FIG. 2. 

0041. With the dumpling machine as described in the first 
embodiment, the dumpling producing method of the present 
invention can be applied to turn out dumplings of appealing 
appearance and pleasing tastes. FIG. 8 is a top view illustrat 
ing the dumpling producing device according to the second 
embodiment of this invention. This dumpling producing 
device includes input mechanism, cutting mechanism and 
dumpling die. When the dumpling die 9 rotatably travels to a 
position right below the cutting mechanism, the angle 
between the folding axis 9b of the dumpling clamp 9a of 
dumpling die 9 and the input direction of the dough sheet of 
the input mechanism is 0 degrees. 
0042. More specifically, the dumpling producing device in 

this embodiment is formed by the first dough sheeting mecha 
nism 2, the second dough sheeting mechanism 3, the input 
mechanism 4, the output mechanism 5, the dough sheet inlet 
15 and other auxiliary mechanisms shown in FIG. 6a which 
have rotated through 70 to 110 degrees relative to the cutting 
mechanism 7, so that the angle between the folding axis 9b of 
the dumpling clamp 9a and the input direction (shown by the 
arrow in FIG. 8) of the dough sheet is 0 to 20 degree when the 
dumpling die 9 rotates to a position right below the cutting 
mechanism 7. In this embodiment, it is unnecessary to pro 
vide the rotating unit 13 shown in FIG. 7 in the cutting 
mechanism 7. In this embodiment, after the dough sheet is 
input into the cutting mechanism 7 from the dough sheet inlet 
15, the cam housing 6 firstly drives the cutter top plate 16 to 
move downwards, so as to drive the cutter 19 to move down 
wards to cut the dough sheet, which falls into the dumpling 
clamp 9a right below the cutter 19. When the above-men 
tioned rotation is 70 or 110 degrees, the angle formed 
between the folding axis 9b of the dumpling clamp 9a and the 
input direction of the dough sheet is 20 degrees when the 
dumpling die 9 rotates to a position right below the cutting 
mechanism 7. When the above-mentioned rotation is 80 or 
100 degrees, the angle formed between the folding axis 9b of 
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the dumpling clamp 9a and the input direction of the dough 
sheet is 10 degrees when the dumpling die 9 rotates to a 
position right below the cutting mechanism 7. When the 
above-mentioned rotation is 90 degrees, the angle formed 
between the folding axis 9b of the dumpling clamp 9a and the 
input direction of the dough sheet is 0 degree when the dump 
ling die 9 rotates to a position right below the cutting mecha 
nism 7. 
0043. The angle formed between the folding axis 9b of the 
dumpling clamp 9a and the feeding direction of the dough 
sheet (as shown by the arrow in FIG. 8) is 0 degrees when the 
dumpling die 9 rotates to the position right below the cutting 
mechanism 7. 
0044 According to the dumpling producing methods of 
the embodiments 1 to 3 of this invention and by utilizing the 
dumpling producing device of this embodiment, high quality 
dumpling with appealing shape and better taste can be pro 
duced efficiently. 
0045. The above-mentioned embodiments are used to 
clearly describe the technical concept of this invention, but 
the invention is not limited to these embodiments. A person 
skilled in the art may easily come up with various changes and 
modifications according to the technical motivation of this 
invention. For example, in order to realize the dumpling pro 
ducing method of this invention, in the first embodiment 
according to the dumpling producing device of this invention, 
the rotating unit 13 is not disposed in the cutting mechanism 
7, but at the bottom of each dumpling clamp 9a, so that the 
dumpling clamp 9a rotates through a described angle (such as 
70 degree, 80 degree or 90 degree) itself when it travels to the 
position right below the cutter. In that case, the angle formed 
between the fold line of the dumpling wrapper and the texture 
orientation of dumpling wrapper could be 0 to 20 degrees, 
satisfying the requirement for producing dumplings with the 
expected effect of this invention. 
0046. Therefore various changes and modifications are all 
included in the scope of the appended claims without depart 
ing from the concept and spirit of this invention. 

1. A dumpling producing method comprising the following 
steps: 

cutting a mechanically sheeted dough sheet of unidirec 
tional texture into pieces of dumpling wrappers of a 
pre-defined shape; 

filling stuffing into each dumpling wrapper; and 
folding each dumpling wrapper alonga fold lineatanangle 

of 0 to 20 degrees to the texture orientation of dumpling 
wrapper to produce the dumpling. 

2. A dumpling producing method according to claim 1, 
wherein the angle formed between the texture orientation of 
dumpling wrapper and the fold line is 0 degree. 

3. A dumpling producing device comprising a cutting 
mechanism, wherein 

the cutting mechanism includes a cutting unit and a rotat 
ing unit; and 

the rotating unit causes an angle of 0 to 20 degrees to be 
formed between the texture orientation of each dump 
ling wrapper and the fold line. 

4. A dumpling producing device according to claim 3, 
characterized in that the rotating unit rotates each dumpling 
wrapper cut off by the said cutting unit so that the angle 
formed between the texture orientation of each dumpling 
wrapper and the fold line is 0 to 20 degree. 

5. A dumpling producing device according to claim 3, 
characterized in that the rotating unit rotates a dumpling 
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clamp of a dumpling die so that the angle formed between the 
texture orientation of each dumpling wrapper and the fold line 
is 0 to 20 degree. 

6. A dumpling producing device according to claim 3, 
characterized in that the rotating unit causes the angle 
between the texture orientation of each dumpling wrapper 
and the fold line to be formed at 0 degree. 

7. A dumpling producing device according claim 4, char 
acterized in that the rotating unit includes a Sucker and a 
positioning part. 

8. A dumpling producing device comprising: 
an input mechanism for inputting a dough sheet having a 

unidirectional texture; 
a cutting mechanism for cutting a plurality of dumpling 

wrappers of a predefined shape off of the dough sheet, 
each of the plurality of dumpling wrappers having the 
unidirectional texture of the dough sheet; and 
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a dumpling die that defines a folding axis, 
characterized in that the cutting mechanism and the dump 

ling die are configured to rotate relative to one another so 
that an angle formed between the folding axis of the 
dumpling die and an orientation of the unidirectional 
texture of a dumpling wrapper is o to 20 degree. 

9. A dumpling producing device according claim 8, char 
acterized in that the angle formed between the folding axis of 
the dumpling die and the orientation of the unidirectional 
texture of the dumpling wrapper is 0 degrees. 

10. A dumpling producing device according claim 8, char 
acterized in that the cutting mechanism is configured to rotate 
each of the plurality of dumpling wrappers relative to the 
dumpling die. 

11. A dumpling producing method according to claims 1, 
further comprising rotating each dumpling wrapper so that 
the texture orientation of each dumpling wrapper is at the 
angle of o to 20 degrees relative to the fold line of each 
dumpling wrapper. 


